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BREADS 



















BEATEN BISCUIT 


1 pint flour Milk and water in equal parts 
1/3 cup shortening ; form stiff y HEISE : 
1 teaspoon salt 


Mix flour, salt and shortening throughly. Add enough fail an 
water to make stiff dough. Put on floured board and beat with rolling 


pin for about 30 minutes or until dough forms blisters. Cut with small — 
biscuit cutter, prick each biscuit several times with fork. Bake at 425 
degrees about 20 minutes. Mrs Jibs Abernethy - 


CORN BREAD 


Beat one egg in one cup of buttermilk, add one cup corn meal sifted: ae Ph 
with one half teaspoon of salt, one teaspoon baking powder. Add one ie: 


half teaspoon of soda dissolved in a little water at the last. Beat well a 
and add one tablespoon of melted butter. oo Ne 


ROLLS 


Cream 2 tablespoons shortening and 3 tablespoons sugar. Pour 1 cup 
‘boiling water over this and let stand until lukewarm. Then beat one 
egg and add to this. Add one cake yeast which has been dissolved in — 
warm water. Sift 33 cups flour with 2 teaspoons salt into mixture 
Cover with wax paper and store in refrigerator at least 2 hours before 
working into rolls. Mrs. Ernest A. Herman 


WHOLE WHEAT ROLLS 
1 cup shortening 1 cup boiling water 
2 cup sugar 1 cup cold water 
2 yeast cakes 3 cups white flour 
2 teaspoons Salt 838 cups whole wheat flour 
2 eggs (do not sift) 


Beat sugar and eggs together and add 1 cup water boiled Saute short- 
ening in it. Add % cup cold water and salt. When mixture is cool add 
remaining 2 cup cold water with yeast dissolved in it. Then add flour and 
put in ice box to use as needed. Grease pan and make out rolls two | 
hours before needed. Mrs. Robert G. Walker 


BRAN ROLLS 


Soak % cup All Bran (Nabisco) in 

% cup warm water : 

Melt 4 cup shortening in 3 cup warm water. Add 3 tablespoons sugar 
Add to this mixture 4 yeast cake. Add bran. Stir in 3 cups sifted flow 
and on eteaspoon of salt, and 1 egg. Add part flour, part egg, the 
rest of flour. Let rise, make ah rolls and let rise again. 
hot oven. | : Frances Fiel 





“ICE. BOX ROLLS 


: 1 cup boiling water 
up nuke warm water 2 eggs 

aping tbs. Snowdrift 4 cups flour 
2 teaspoons salt 


















Dissolve yeast cake in warm water, dissolve Snowdrift and sugar in 
ae water; -cool and combine. Add well beaten eggs, flour and salt. 


Mrs. Alice A. Gill 
_ HUSH PUPPIES 
corn meal 1% cups sweet milk 
ons baking powder * % cup water 
ea oon salt 1 large onion cut fine 
corn } ‘meal, baking powder, and salt together. Add milk and 
and mix well. Add onion and make into balls the size of an egg 
are in deep fat. Mrs. P. D. Hutchison 
2 HUSH PUPPIES 
corn meal 1 teaspoon baking powder 
fl 1 teaspoon salt 
2 tablespoons baking fat 


Mrs. Charles Menzies, Jr. 
SPOON BREAD 


Pour 1 pint boiling water over 1 pint corn meal. Add 1 teaspoon salt 
nd a heaping tablespoon butter. Stir well. When cool, add 3 well 
eaten eggs, 1 quart milk and 1 teaspoon baking powder. Bake at 350°. 
3 Pr meres 12 people. Mrs. Alex Shuford 


BATTER BREAD 
1 cup corn meal - 2 cups buttermilk 
teaspoon soda _ 2 eggs 
ablespoons shortening 1 teaspoon salt 


pa cup boiling water 


> 3. ai : . 
‘ Seal corn meal with boiling water. Mix in other ingredients and 


> bake 30 miutes in oven 400 degrees. Mrs. Ernest A. Herman 


= SOUR MILK BUCKWHEAT CAKES 
7 ses beaten very light 2 tablespoons molasses 
cups buttermilk or sour milk 1 tablespoon shortening melted 
spoon soda 1 cup old fashioned buckwheat x 


poon salt - flour & 
and fry on sightly greased griddle. Mrs. Wade H. Shuford ~ 4 


ane: 
















SWEDISH ROLLS 


Mix and sift 2 cups flour, 2 teaspoon salt, 33 teaspoons pakine powder, 
1 tablespoon sugar and % teaspoon cinnamon. With the tips of the 
fingers work in 3 tablespoons butter. Beat 1 egg, add about 2 cup ric 
milk and then add to the flour mixture. If the dough is too stiff ad 
more milk. Toss onto a floured board, roll and pat out to about % inch 
thickness. Spread with 2 tablespoons butter sprinkled with % cup 
brown sugar, 2 teaspoons cinnamon and 3 cup raisins. Roll up like a jell 


twenty five minutes in moderate oven. Mrs. T. M. Johnston. 


COFFEE CAKE 
Add: 


2 rounded tablespoons shortening % cup milk “ae 

1 beaten egg 14 - 1% cup sifted cake flour wi 

% cup sugar 2 teaspoons baking powder 

Cream these together until light 4 teaspoon salt 
1 teaspoon vanilla 


Spread in large flat pan. Bake at 400 for 20 minutes. When done — 
cover with melted butter, brown sugar and cinnamon. Place under 
broiler and watch until sugar melts a bit. Mrs. Leslie Moody 


CINNAMON MUFFINS 


2 cups flour 4 teaspoons cinnamon 2 cup butte 
1 cup sugar 1 cup milk 1 
2 teaspoons baking powder 2 eggs 


Mix and put in greased muffin rings and bake about 15 minutes in. 
hot oven. Mrs. Ernest A. Herman 


RUSSIAN ROLLS 


Cream 1 cup shortening and 6 tablespoons sugar and 2 tablespoons 
cream. Add 2 cups sifted flour with 1 teaspoon salt. Add 2 cups nuts 
and 1 teaspoon almond extract. Roll in balls about the size of a pecan 
and press with a fork. Bake at 325 degrees on greased cookie sheet. 
While still warm roll in confectioners sugar. Mrs. Wade H. Shuford © e 


SHOO-FLY CAKE 
Pennsylvania Dutch Recipe 























“4 1st part—Crumbs 2nd part—Liquid 2 
. ee cups flour 1 cup baking molasses 

Pelt cup brown sugar 1 cup hot water 

cup shortening 1 teaspoon soda 

, Put soda in hot water 


_ Make crumbs by mixing with fork or fingers, flour, sugar, and short- 
5%, ening. Save 4 crumbs. Then mix remainder of crumbs and liquid grad- 
Wee ually. Stir well. Batter will be thin. Pour into greased and floured 
cake pan and top with 3 cup crumbs. Bake in moderate oven (350 de- 
rees) for 25 to 30 minutes. Mrs. H. D. Althouse 


SHOO-FLY PIE 


ne ean recipe as above. Line pie pans with pastry and put in batter 
Mrs. H. D. Althouse 


STRAWBERRY MERINGUE CAKE 
egg yolks, beaten 


i 


2 cups erie flour 


4 teaspoons baking powder $ cup milk 
cup shortening % cup sugar 
easpoon vanilla 1 quart strawberries 
% cup sugar 


egg whites, stiffly beaten 
: cup sugar 

‘Sift flour, measure, add baking powder. Sift together. Cream butter, 
aad sugar gradually. Cream until fluffy. Add egg yolks, then flour 
; phy with milk, small amount at a time. Beat after each addi- 
Add vanilla. Bake in two 9 inch layer pans in moderate oven 
(375 F.) 25 minutes. Cool. Fold 4 cup sugar slowly into egg whites. 
mi Place layers on baking sheet. Pile meringue on. Return to oven (350°) 
< 15 minutes. Wash berries. Reserve a few for garnishing. Crush 
remainder of the berries with 4 cup sugar. Spread between layers. 
hase 4 Garnish top with whole berries. Serve at once. Mattie Thomason 


MY FAVORITE CAKE RECIPE 


23 cups cake flour 


Be fexp itieiine 2 teaspoons baking powder 
¢ ing. ¥% teaspoon salt 
eggs separated 3 1 teaspoon vanilla 


Beat shortening, sugar and egg yolks all together. Add sifted dry : 
Fe ingredients alternately with milk. Add vanilla. Fold in beaten egg 
wh ites. > Bake in moderately hot oven (375 degrees) 40 minutes. 


es 


“celta f Mrs. J. W. Warlick 






















POUND CAKE 


lb. butter 1 teaspoon orange flavoring a 





a 

1‘lb. sugar 1 teaspoon lemon flayoniyes 

7 eges — Y% teaspoon mace mas 
1 Ib .flour . 1 teaspoon baking powder | oun: 
% cup heavy cream unwhipped 1 teaspoon salt , 

1 teaspoon vanilla flavoring ay 


Cream butter and sugar, add eggs unbeaten one at a time. Add fl 
to which baking powder has been added. Add cream and flavorings 
Bake at 300 degrees one hour. Mrs. John Lyerly | 


POUND CAKE 
“ 1 lb. sugar 10 eggs 
1 Ib. flour Scant teaspoon baking powder ty 
- i lb. butter Flavoring ae 


Cream butter and sugar, then add egg yolks. Cream until light. Add 
well beaten egg whites and flour which has been sifted several time 
Add a little of each at a time and beat well until all is in. Bake in $s 
ahs. moderate oven. My mother’s recipe © i 

Mrs. M. J. Abernethy 


WHITE CAKE 


1 cup butter 3 teaspoons baking powder 
2 cups sugar: Whites of 9 eggs oe 
1 cup milk Pinch of salt 
8 cups flour 1 teaspoon vanilla 


Cream butter ef sugar until a creamy consistency. Add ihe Axi 
Add the flour with baking powder and salt sifted together. Beat ee 
whites until stiff and add to above mixture. Add flavoring last. ‘This 
makes three large layers or a loaf cake. Bake in oven 350 degree 
Cocoanut or caramel filling makes a delicious cake. 


ae _ This is a recipe of the late Mrs. E, C. Field given by Frances Field 


WHITE LAYER CAKE 


| 8 egg whites - Sift together three times 
. 3 cups flour > 2 cups sugar 
2 teaspoons baking powder 1 cup milk 
2 teaspoon salt 1 cup butter 


Cream sugar and butter. Add milk and flour, then eggs stiffly eaten, ae 


Add 1 teaspoon vanilla or almond extract. Bake in three eee ee 


Phe | 


eee ee et | le, 








TWO EGG CAKE 


cup shortening 
teaspoon baking powder 
teaspoon vanilla 


te WH 






a eens. oo sugar, cream welt Add eggs, poe thorough- 
Mrs. Kate Shell, Newton, N. C. 


SUNSHINE CAKE 


1 teaspoon cream of tartar 
1 cup flour 
1 teaspoon vanilla 


Mrs. D. E. Bolick, Conover, N. C. 


PLAIN CAKE 


2 cups flour 
1 teaspoon baking powder (dis- 


i Break in eS eggs and beat batter ‘solved in water) 
Lemon and vanilla flavoring 


Mix well and bake in slow oven 300 degrees for one hour. 


Mrs. W. F. Tallent 


HOT SPONGE CAKE 


2 teaspoons butter 
5 4 cup boiling milk 
Pinch of salt 


¢ 


spoon baking powder 4 teaspoon vanilla 


Bea at egEs together until creamy. Add sugar and beat until light. 
id in flour (do not stir) and baking powder. Add boiling milk in 


the buler has been melted. Add flavoring. Bake at 350. de- 


* 5 = 30, minutes, Frances Field 
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HOT MILK CAKE 


Scaid 3 cup milk and 4 tablespoons butter. Add to 1 cup flour, 1 cup 
















sugar, 1 teaspoon baking powder, 4 teaspoon salt and 2 whole eggs a mar 
which have been mixed together for two or three minuies or while these 
first mixture is heating. Add 3 teaspoon vanilla. Beat for two min- a3 
utes more. This cake can be baked as a layer cake or cup cakes. Te : 
will make 2 small layers or 1 large square which can be iced with your > 
favorite icing. This batter is very thin and should be baked in a mod- 


erate oven 375 degrees, 20 or 30 minutes. Mrs. J. M. Rowe _ 


JAPANESE FRUIT CAKE 


- 1 cup butter 4 to 6 eggs beaten separately 


2 cups sugar 1 scant cup milk 
3 cups flour 1 teaspoon vanilla ; 
2 teaspoons baking powder Lemon extract to taste 


Make cake in usual way ,this being the standard recipe for 1-2-3-4 
cake. Divide batter in two parts. Cook two plain layers. Into the 
other half of batter stir 1 cup seedless raisins, chopped fine, 1 tablespoon ; 
each of allspice, and cinnamon, and 1 teaspoon ground Gloves. Bake — 
this in two layers. Put the four layers together alternately with the 
following filling. ; 2 
1 cocoanut grated 2 tablespoons corn starch 


Rind and juice of 2 lemons * 1 cup boiling water 
2 cups sugar 


Put in double boiler except the corn starch. Dissolve corn starch in 
a little cold water. Add to mixture and cook until it drops from spoon. 
Cool, put between layers. Ice with white icing and sprinkle with grated 
cocoanut. . : Mrs. C. H. Geitner _ 


NORTH CAROLINA WHITE FRUIT CAKE 


1 lb. flour 1 lb. candied pineapple 
1 lb. butter 1 lb. candied cherries 
1 lb sugar 1 Ib. almonds 

10 eggs 1 teaspoon mace 

2 grated cocoanuts 1 teaspoon nutmeg 

1 lb. citron Wineglass of brandy 


Cream butter and sugar. Add beaten egg yolks, cocoanut and. citro 
pineapple and almonds sliced thin, dredged with flour. Add mace and 
nutmeg to flour, add brandy. Fold in well beaten whites. “iT place 
cherries in batter after putting it in cake pan so they will be evel 
distributed. Bake in medium oven 2 hours. | Mrs. J. H. P. Cil 





POOR MAN’S FRUIT CAKE 

























cups. raisins 1 teaspoon cinnamon 
| cup water 1 teaspoon ‘allspice 
Bet cup sugar % teaspoon nutmeg 


ae: eo Put j in pan and let come to a boil. Cool a little and add 2 cups flour, 
i 1 teaspoon soda and 3 teaspoon baking powder. Bake in loaf or layers. 
ts Mrs. Kate Shell, Newton, N. C. 


“JOAN CRAWFORD FUDGE CAKE” 


2 cup butter 1 cup sweet milk 
V4 cups brown sugar 2 cups cake flour 
_ (firmly packed) 1 teaspoon soda 


% teaspoon salt 
squares unsweetened chocolate 1 teaspoon vanilla 


0 Cream the shortening and brown sugar until smooth and fluffy. Add 
at the eggs one at a time and beat vigorously after each addition. Stir 
n the chocolate which has been melted, and mix well. Alternate the 
on: nilk with the flour which has been sifted with the soda and salt. Add 
the vanilla and beat until very smooth. Mrs. John McFarland 


APPLE SAUCE CAKE 


cup butter or shortening 

cup sugar 

egg 

cup raisins chopped 

cup nut meats: coarsely broken 
cup thick apple sauce 


ete 
2 cups all purpose flour 
rie teaspoon soda 

_ % teaspoon salt 
i , teaspoon cloves 
ey: teaspoon nutmeg 

fe 

on 


Pe pA pe 


beh, 1 teaspoon cinnamon 
ae wm 

a Eesitt, then measure flour. Sift three times with soda and spices and 
m oi Se Cream sugar and shortening well. Add egg, beating well, then 
raisins and nut meats. Add dry ingredients alternately with apple 
sauce, beating well after each addition. Bake in greased paper lined 
loaf or tube pan about 1 mecuy and 15 minutes in moderate oven. 


a: Mrs. Wade H. Shuford 


Ri SPONGE CAKE FOR JELLY ROLL 


4 large eggs or 5 small ones 1 pinch baking powder 

1 heaping cup flour (as much as i heaping cup sugar (Same as 
a, you can get up) flour) 

d af 


Break eggs and beat until foamy. Beat in sugar for 5 minutes and 

fold in flour. Put in greased pan size of oven. Bake 4 minutes and ~ 4 
mn che rn 4 times to bake evenly. Have filling ready and turn cake on 3 
ed paper that has been sprinkled with powdered sugar. Spread fill- 

qu Palys ae roll up in the waxed paper until ready to use. 
ae ir: Recipe of the late Mrs. C. H. Geitner, Sr. 
ert S7 
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CHEESE CAKE 


















Crust 
% cup soft butter 2 cups zweibach crumbs 
% cup sugar 2 teaspoons cinnamon 


Cream together butter and sugar, then blend in zweibach crumbs _ 
mixed with the cinnamon. Mix thoroughly and put half of the mix- : 
ture in the bottom of a nine inch spring mold, pressing down firmly. 
Reserve the other half of the crumb mixture. 


Filling 
2 tablespoons gelatine, softened 8 five oz. pkgs. cream cheese 
in 4 cup cold water Juice of 1 lemon, and grated rind) 
3 egg yolks Y% teaspoon salt 
4 cup sugar % cup whipping cream 
% cup water 38 egg whites 


Beat egg yolks slightly, add sugar and water and cook in top of 
double boiler until it thickens, stirring constantly. Remove from fire, — 
add gelatine, then add to cream cheese. Mix until smooth, add lemon — 
juice and grated rind and salt. Fold in cream, whipped stiff and stiffly 
beaten egg whites. Pour over the crumb crust in pan and top with | 
remaining crumbs. Chill in refrigerator until firm. 

Mrs. Leslie Mooda 


SOFT GINGERBREAD 


One-half cup shortening mixed with 1 cup sugar. Add 1 cup molasses _ 
(with ™% teaspoon soda) then add 2 well beaten eggs and 1 cup milk. — 
Add 3 cups flour sifted with 1 teaspoon cinnamon, 1 teaspoon ginger, — “ 
and pinch of salt. Bake in moderate oven about 30 minutes. One-half 
cup of raisins may be added. Mrs. Robert Tarrant ~ 


IRISH GINGERBREAD 


6 cups flour \% teaspoon salt 

2 cup sugar 1 cup shortening 

% cup blanched almonds chopped 2/3 cup chopped candied fruit peel 
1 teaspoon cinnamon - % cup: raisins * 

1 teaspoon allspice ; 3 eggs well beaten 

1 teaspoon mace 3 teaspoons baking soda 

1 cup dark corn syrup 


Combine shortening, sugar and syrup. Heat until blended. Sift flour, 2 
measure and sift with other dry ingredients. Add to shortening, sugar 
and syrup. Add eggs, nuts, raisins and peel. Mix thoroughly. Pour 
inito well oiled pan and bate in slow oven (325 degrees) ‘about 1 hour. 
Serve with whipped cream. Mrs. phe Shuford, cre ni 
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SOFT GINGERBREAD 


fy cup dark molasses 3 cups flour 


2 cup sugar 2 eggs well beaten 
2 cup butter 2 teaspoons soda 





























Mix well and add last soda dissolved in 1 cup of boiling water. Bake 
in moderate oven about 25 minutes. Mrs. T. M. Johnston 


DATE CAKE 
zt % 1 pkg. dates - | 1 cup boiling water 
1 cup walnut meats 1 teaspoon soda 
z oan cup sugar 1 egg 
_ $ cup butter 1 cup flour 


| Pinch of salt 


Cut dates and nuts in small pieces. Put soda in boiling water and 
pour over dates and nuts and let stand a minute. Beat sugar and butter 
together, then mix all other ingredients. Bake in slow oven. 


Mrs. S. A. Isenhour, Jr. 
MERINGUE DREAM BARS 


5 cup margarine 2 cup sifted cake flour 
1 cup sugar ~ 1 teaspoon baking powder 
2 eggs beaten 4 teaspoon salt 


ees 
_ % teaspoon vanilla 


we 


Cream margarine thoroughly. Add sugar gradually and cream to- 
‘ gether until light and fluffy. Add eggs and beat well. Sift flour once, 

_ measure, add baking powder and sift together three times. Add flour 
i ete and flavoring last. Mix well. Spread as thin as possible on 
_ two well greased pans 9 x 9 or 7 x 11, top with meringue made with 1 
> egg white, 1 cup brown sugar and % to 1/3 cup chopped nut meats. 
ae Fold sugar into stiffly beaten egg whites. Spread on batter and sprinkle 
a with nuts. Bake in 325 degree oven 30 minutes. Cut in bars. 


Mrs. Walker Lyerly 


GINGERSNAPS 
“i 1 cupful Crisco 1 tablespoon ginger 
ay cupful molasses 2 teaspoon salt 
1 cupful brown sugar 1 teaspoon soda 


ae | °88, beaten light Flour as needed 


; iene — Put the Crisco, molasses and sugar over the fire to melt the Crisco 
=f % and sugar, then let boil about six minutes after boiling begins. When 


; ete 


i “cooled somewhat (lukewarm) add the egg, with the ginger, salt, soda, “ay 
He: nd three cups of flour sifted together; stir to a dough, adding flour 


| as re equired. Knead on a board, roll into a thin sheet, cut into rounds : 


ke in a moderate oven. Mattie Thomason ; 


ee 
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ICE BOX COOKIES 


Cream together % cup butter or other shortening with 1 cup of light — 
brown sugar, firmly packed. Add 2 eggs well beaten, 1 tablespoon 
milk or cream, % tablespoon grated lemon peel, 4 teaspoon soda dis- 
solved in 1 teaspoon hot water and 21% cups flour sifted with % tea+ es 
spoon salt and % teaspoon ginger. Mix well, add enough. more ~— 
_ flour to form into a roll. Put in refrigerator and leave overnight. Slice —— 
and bake at 375 degrees 10 minutes. Sprinkle sugar over tops before 


baking. . Mamie Dixon 
BOSTON COOKIES 

1 cup butter . 1 cup chopped nuts (black wal- 

2 cup sugar nuts) 

a. eges: 1 cup raisins 

3% cups flour 1 teaspoon soda dissolved in 13 

1 teaspoon salt tablespoons water 


1 teaspoon cinnamon 


Sift together flour, cinnamon, salt. Add other ingredients. Drop ~ aK 


from iced tea spoon. Bake in moderate oven. Mrs. W. R. Weaver 
MINCE MEAT COOKIES 

% cup shortening 1 cup mincemeat 

Y% cup sugar 1 egg 

1% cups flour . 2% teaspoons baking powder 


Cream shortening, add sugar and beaten egg. Add flour sifted with i “ue 
baking powder slowly. Fold in mincemeat. Drop by spoonsful on 
greased cookie sheet. Bake in hot oven. 

Mrs. John M. Abernethy, Newton, N. C. ~ 


PEANUT BUTTER COOKIES 


1 cup butter or crisco 1 cup peanut butter 
1 cup brown sugar 2 cups flour 

1 cup granulated sugar ~- 1 scant teaspoon soda 
2 eggs 1 teaspoon vanilla 


Cream shortening then add ingredients in order given. Drop by vA 
teaspoon onto greased cookie sheet. Cross with fork to flatten and 


bake 10 to 12 minutes in hot oven. Mrs. Oliver Moore 
OATMEAL DATE BARS 
1 package dates Cream 4 cup shortening (14 but- 
1 cup sugar ter, %-crisco) 
1 cup boiling water 12 cups quick oats 
Boil mixture until thick, set 12 cups sifted flour 
aside to cool. ~ % teaspoon soda 


YW teaspoon salt 

Mix thoroughly. Pat mixture into bottom of pan and line sides. — 
Pour in date mixture, pat rest of mixture on top. Bake in oven of 350 
degrees % hour. Cool, cut in squares. Mrs. Charles Menzies, Jr. 





‘-. 
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OATMEAL COOKIES 


3 eggs slightly beaten 1 teaspoon nutmeg 

1 cup sugar 2 cups oatmeal 

%4 cup shortening (melt and stir 1 box raisins (simmer while pre- 
into eggs and sugar) paring other ingredients) 

2 cups flour 1 cup nut meats 


1 teaspoon cinnamon 


Put 1 teaspoon soda in 1 tablespoon vinegar and add last thing. 
375 for 15 minutes. Mrs. Lindsay Shuford 


OLD FASHIONED TEA CAKES 


Cream % cup shortening and 3 eggs with 1 heaping cup sugar. Add 
1 pint sifted flour, pinch of salt, 2 heaping teaspoons baking powder 
and 1 teaspoon vanilla. If needed add small amount of milk or water 
or more flour so that dough may be thin enough to cut cookies. Part 
of this amount may be put in refrigerator for several days. 


Mrs. Robert Tarrant 
SAND COOKIES 


% cup butter 2 cups flour 
13 cup nuts % teaspoon salt 
6 tablespoons powdered sugar 2 teaspoons vanilla 


Cream butter, add sugar, vanilla, flour and nuts. Roll in small balls 
(flatten), bake for 20 minutes, in moderate oven (grease and flour pan.) 
Roll in powdered sugar while hot. Mrs. Joseph Murphy 


MRS. GEORGE LONGAKER’S DOUGHNUTS 


3 eggs 

1 cup sugar 4 teaspoons baking powder 

4 tablespoons butter Flour enough to make a stiff 
1 cup creamed Irish potatoes dough 

1 cup milk % teaspoon vanilla 


Beat eggs well, add sugar and beat. Cream potatoes and add butter 


to potatoes. Add to this gradually your milk. Stir this mixture into 


your eggs and sugar. Avoid letting it get lumpy. Add flour in which 
you have sifted baking powder. Roll % inch thick, cut with doughnut 


cutter. Fry in deep fat. Frances Field 
DOUGHNUTS 

1 cup sugar Nutmeg to taste 

Piece of butter size of an egg 4 teaspoons baking powder 

4 cup sweet milk 4 cup mashed potatoes 


Blend together to make dough, using as much flour as needed. Roll 
and cut with doughnut cutter. Drop into boiling hot grease until a 
golden brown. Remove and roll in powdered sugar. 

Mrs. D. G. Rowe, Sr, 








Sx, ia mh 
: ie, Pat Ss ase Ate 
+ ‘ iG + Y : rays ie : c 
14 CORINTH GUILD 
COTTAGE PUDDING 

1 cup sugar % eup milk ty 
1% cup sifted flour 1 egg 
2 teaspoons baking powder Pinch of salt 
2 tablespoons butter 3 teaspoon flavoring 








Cream sugar and butter. Add egg and beat well. Add sifted dry in-— 
gredients alternately with milk. Add flavoring. Bake in greased square | 
or oblong cake pan about 30 minutes in moderate oven (350 degrees.) 
Serve with vanilla or lemon sauce. Mrs. Wade H. Shuford 


PERSIMMON PUDDING 


1 qt. persimmons 1 cup sugar 

1 cup milk 1 teaspoon soda 

2 cups flour « Butter size of walnut 
2 eggs 


Put persimmons through colander. Add other ingredients to it. Put. 
in greased mold and steam 2 hours and 20 minutes. Sa 


Mrs, Joseph Murphy 


DATE PUDDING 


1 cup English walnuts 1 teaspoon baking powder 
(chopped fine) Pinch of salt 

1 cup sugar 3 eggs beaten separately 

2 tablespoons flour Serve with whipped cream 


Beat eggs and sugar until light; add flour sifted with salt and baking | 
powder. Stir in dates and nut meats. Turn into greased pan and bake 
in pan of hot water in moderate oven (350°) 1 hour. Serve warm with — ; 
whipped cream. Mrs. Charles Menzies, Jr. - 


BREAD PUDDING 


2 cups sweet milk 1 tablespoon butter, generous 
% cup sugar 1 tablespoon flour 

1 cup soft bread crumbs 1 teaspoon vanilla 

2 eggs, beaten separately 


Let bread crumbs soak in 4 of milk. Add all other ingredients to 
beaten egg yolks, and combine. Bake in greased casserole 30 to AQ 
minutes at 350 degrees. Test with knife. Make meringue of egg wee ay 
and four tablespoons sugar. Put on pudding and brown. 


Mamie Die ay 


* 








PUDDING DELICIOUS 


cups milk 2 cup cocoanut 
_ 4 tablespoons flour 2 cup crushed pineapple 
pees tablespoons butter Few drops lemon juice in 4 cup 
Pesserrs. . sugar 
x ~% teaspoon salt 



























2 Melt butter, stir in flour. Add milk, boil until it thickens, stirring 

constantly. Beat eggs separately and add to mixture. Add all ingred- 
‘ ients. Bake in pan of water. Serve with whipped cream. 

. Mrs. W. R. Weaver 


FOUR-FRUIT ICE IN MELON SHELL 


_ “Mash three bananas and mix with one half cup of sugar and one small 
ean of peeled apricots, reserving the juice. Add the juice of three 
q large oranges and three lemons. Boil to a syrup one cup of sugar and 
- one-fourth cup of water, add to the fruit and mix well. Rub all through 
a fine sieve. Add one cup of apricot juice and freeze. Scoop out a 
- _-well-shaped casaba or honeydew melon and point edges. Fill with the 
ice and garnish top with skinned orange sections and from sides of 
ra melon hang choice bunch of grapes. Serve with light wafers. 
eae ©. Mrs. R. A. Grimes, Sr. 


MACAROON PUDDING 


= ae of 3 eggs 1 envelope gelatin dissolved in 
é  % cup sugar 1 cup water 
Bek? Bs. cup milk 


- Beat well together and cook in double boiler 20 minutes. Take off 

Poe reat and fold in the 3 beaten egg whites. Place 1 dozen almond ma- 

i as around edge of mold. Pour mixture into this and let congeal. ‘ 
Serve with whipped cream. Mrs. Joe Murphy 


Le, 


STEAMED PRUNE WHIP 


4 egg whites Pinch of salt 
ae ee 2 cup sugar 4 or 5 large prunes 


Ree ae Beat whites very stiff with sugar, cut cooked prunes very fine. Fold 
into whites and steam in a buttered double boiler 13 hours. Serve with 
_w. whipped cream. Mrs. J. Carl Miller 


ead 


PRUNE WHIP © 


o “Cook 4 lb. prunes until soft. Remove stones, run through fine col- 
. Takes whites of 5 eggs and beat thoroughly. Add 1 cup sugar 


Mix all together. Bake in moderate oven. Serve cold with 


ov ae cream. i Mrs. M. J. Abernethy 


Mes 
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CHOCOLATE ROLL | 
5 egg yolks 3 tablespoons cocoa 


1 cup 4X sugar 1 teaspoon vanilla 
% cup flour 5 beaten egg whites 
% teaspoon salt 1 pint whipping cream 


Beat yolks very stiff. Mix dry ingredients and add eggs. Beat whites _ & : an 


and fold into mixture. Spread on tin 12 x 16. Grease tin with Wesson 
Oil and cover with waxed paper. 355° for 15 minutes. Turn out cake. 
on oiled paper. Take off paper used for baking and roll while hot. 
Stay rolled until cold—unroll and spread cream thick on the middle, then 
thin on edge. 


Icing 
¥% Cup boiling water. Add 1 block chocolate, % cup sugar, 2 table-— 
spoons corn starch, pinch salt. Stir well. Dump into chocolate mixture 
and cook over medium heat until thick. Stir constantly. When thick 


add butter and vanilla.. Do not boil icing before it thickens. 
Mrs. Joseph Murphy 


DATE ROLL 
1 lb. pecan meats 1 pint of cream 
1 lb. dates 2 doz. large graham crackers 


1 lb. marshmallows 


Cut nuts, dates and marshmallows fine. Crush 18 crackers fine with 
rolling pin. Whip cream, add above ingredients. Add enough milk to 
moisten and handle, and spread out in sheets on waxed paper on which 
you have already spread the remaining crackers, crushed fine. Roll 
up like a jelly roll, and put in ice box over night. Slice and serve with 


whipped cream. Mrs. John Aiken 
PINEAPPLE SHERBET | 

2 cups water 2 tablespoons of lemon juice 

1 cup sugar 1 egg white 


1 cup of canned pineapple juice 


Boil sugar and water. Add fruit juice. Freeze slightly. Then add 


beaten egg white. Continue to freeze. Mrs. Harold Shuford 
LIME SHERBET be 

1 package lime Jello 1 cup boiling water 

13 cups sugar Rind and juice 2 lemons 

1 pinch salt 1 quart sweet milk , 


Mix Jello, sugar and salt, pour on boiling water. Add lemons, rind 
and juice. Cool, add milk and freeze in tray. Take out once and stir. 


Mrs. G. P. Fowler ¥ rag 5 
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LEMON MILK SHERBET 


2 quarts milk 234 cups sugar 
2 envelopes gelatine 1 cup lemon juice 


Dissolve gelatin in small amount of water. Scald milk, add sugar 
and gelatine. Strain into freezer. Freeze to mush. Add lemon juice. 


Continue to freeze. Mrs. Joe Murphy 
MILK SHERBET 

4 cups milk Juice of 3 lemons 

2 cups sugar Juice of 3 oranges 


Mix fruit juices and sugar. Then add milk slowly, beating constantly. 
Freeze in freezer until hard. Mrs. Helen G. Abernethy 


APRICOT BAVARIAN CREAM 


No. 2 can Apricots % pint cold water 
box gelatin 1 pint cream 


bi pe 


Cover gelatin with the water and soak % hour. Press apricots through 
colander. Stir gelatin over boiling water until dissolved. Whip the 
cream, add gelatin to the apricots, mix and turn into bowl to get cold. 
When it thickens, add the whipped cream, stir thoroughly. Turn into 
mold to harden. Serve with whipped cream. Mrs. J. Carl Miller 


SPANISH CREAM 


One tablespoon gelatin dissolved in % cup cold water. Stir in 1 pint 
scalded milk, % cup sugar, 1% teaspoon salt and beaten yolks of 3 eggs. 
Cook in double boiler until thick. Pour very slowly over beaten egg 
whites. Flavor with vanilla. Stir well and cool. If it curdles, strain. 

Mrs. William Mitchell 


APPLE TAPIOCA 


4 cup minute tapioca 6 tart apples 
1 pint water Sugar, nutmeg, cinnamon and 
Pinch of salt butter 


Cook tapioca in salted water until clear and thick. Pour over pared 
apples in buttered casserole over which sugar, spices and bits of butter 
have been spread. Bake in moderate oven until apples are tender. 

Mrs. William Mitchell 


MAPLE MOUSSE 


1 cup Maple syrup 3 eggs 
1 pint cream 

Separate eggs. Beat egg yolks and pour into maple syrup. Heat 
egg yolks and syrup just to boiling point. Whip cream, mix with syrup. 
Beat egg whites and fold into mixture. Freeze in refrigerator tray. 
stirring severa Itimes while freezing. Mrs. Joe Moye 
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APRICOT ROLL key 
13 cups flour Milk (% cup or ‘ess) i 
3% teaspoon baking powder 1 pint canned apricots 
2 tablespoons sugar 1 cup brown sugar 
5 tablespoons shortening 2 tablespoons butter 
1 egg 1 cup apricot juice 


Sift dry ingredients and work in shortening. Blend well and add 
egg and milk mixed together. Roll out on floured board or cloth to 
about 1% inch thickness. Spread with apricots thoroughly drained. Roll 
up as jelly roll and cut in pieces about 1 inch thick. Bring juices, brown 
sugar, and butter to boil in pan in which roll is baked. Place pieces 
cut side down into this pan and bake in moderate oven 30 minutes. Cool 
slightly and serve with plain cream. Mrs. Hugo Dressler 


EGG NOG CHARLOTTE 


pint whipping cream 4 tablespoons brandy or whiskey 
tablespoon plain gelatine 1 tablespoon cold water 
tablespoons sugar _% cup hot milk 

eggs z teaspoon vanilla 


bo ® Fw 


Soak gelatine in cold water for 5 minutes. Dissolve it in the hot milk. 
Whip cream: stiff and let stand. Whip egg whites stiff. Beat egg 
yolks, add sugar, brandy, vanilla and dissolved gelatin. Fold in whip- 
ped cream and lastly stiffly beaten egg whites. Pour into mold and let 
stand 12 hours in refrigerator. Turn on serving plate and garnish with 


candied cherries, nuts, etc. Mrs. J. H: P= Gilley, 
PECAN TORTE 

3 egg whites 1 teaspoon baking powder 

1 cup sugar 1 cup pecans, chopped 


7 soda crackers (rolled) 


Beat egg whites stiff. Fold sugar in gradually. Add crackers ,baking 
powder and nuts. Spread in square cake pan. Bake 35-40 minutes at 
850 degrees. Mrs. Leslie Moody 


ROMEGROT 


Put one-half cup of sugar in a quart of sweet whipping cream. Pitch 
in a few grains of salt and enough flour to make the concoction faintly 
gooey. Then set it on a flame and stir until butter begins to ooze out 
the top. That is all there is to it. Serve it with a little cinnamon 
flopped on top. Mrs. J. P. Miller. 


FATTIGMAND BAKKELSE 


Take 10 eggs, 10 tablespoons of whipping cream, 10 tablespoons of ; 
sugar, a pinch of salt, a half-teaspoon of cardamon seed. Mix with 
enough flour to make a nice dough. Once it gets to be a dough roll 
it out, cut into fancy shapes and fry it in deep fat. Then you are all — 
through except for shaking this lightly in a paper bag that contains 
powdered sugar. Mrs. J. P. Miller 
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APPLE MACAROONS 


Tart apples—enough to fill pie 2 cup granulated sugar 
pan 2 teaspoons cinnamon 


Peel and slice apples and put into buttered pie pan. Sprinkle mixed 
sugar and cinnamon over apples. If apples are not tart, sprinkle with 
lemon juice before adding the sugar and cinnamon. 


2 eggs 1 cup granulated sugar 
1 cup flour 2 tablespoons melted butter 


Make batter by beating eggs, and adding flour and sugar which have 
been mixed. Next add the melted butter. Pour batter over the top 
of the apples, being sure to bring to the edges of the pie pan and/to 
cover all the apples. Bake at 350° - 875° F. until the batter forms a 
crust and the apples are done. Serve hot with your favorite hard sauce. 


Mrs. Bailey Patrick 


Compliments 


of 


PRINCESS BEAUTY SHOP 


* 


1348 - 11th Avenue Dial 746] 
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WILFONG FLORIST 
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1637 - 8th Avenue Telephone 5166 
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~ICINGS, FILLINGS AND CANDIES 


CARAMEL ICING 


2 cups brown sugar Pinch of soda 
1 cup white sugar Pinch of salt 
% teaspoon cream of tartar 1 cup milk 


Cook all ingredients until it forms a soft ball when dropped in cold 
water. Remove from heat and put in one stick of creamery butter. 


When cool, beat until creamy. Mrs. Robert Tarrant 
SEVEN MINUTE FROSTING 

2 egg whites unbeaten 1% teaspoons light corn syrup 

% cups granulated sugar 1 teaspoon vanilla 


5 tablespoons water 


Combine ingredients, beating with rotary egg beater until thoroughly 
mixed. Place over rapidly boiling water in double boiler. Beat con- 
stantly seven minutes or until frosting will stand in peaks. Remove 
from boiling water and beat until thick enough to spread. 


Mrs. J. W. Warlick 
ORANGE CAKE FILLING 


1 orange (juice and rind grated) 2 tablespoons flour 
2 cups sugar 1 cup whipping cream 
1 egg 


Mix all ingredients except cream and cook over boiling water. Cool. 
Whip cream stiff and fold orange mixture into cream. 


Mrs. Leon Ivey 
CANDIED GRAPEFRUIT PEEL 


Weigh peel before cooking. Cut the peel, removed from the fruit in 
strip of uniform thickness. Let cook in boiling water until very tender. 
Set aside until next day. Take the original weight of peel in sugar 
with enough water from the peel to dissolve it. Boil and skim. Add 
the peel and let cook until syrup is nearly absorbed. When cooled a little 
pick out the strips of peel and roll them one by one in granulated sugar. 
Let dry on waxed paper. Store in closed glass jars. 


Mrs. J. F. Abernethy 
LEMON FILLING 


1 cup boiling water 1 tablespoon corn starch 
1 cup sugar Juice of 1 lemon 
1 egg yolk beaten Cook together until thick 


Mrs. J. F. Abernethy 
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COOK BOOK 2A 
EASY ICING 

1/3 cup water % teaspoon salt 

1 tablespoon light syrup 1 egg white 

1 cup sugar 1 teaspoon. vanilla 


¥Y% teaspoon cream tartar 


Place water, syrup, sugar, cream of tartar and salt in saucepan. Stir 
over heat until sugar is dissolved. Put egg white in bowl. Beat until 
frothy, about % minute. Pour hot syrup into bowl in fine stream, 
slowly. Add vanilla, continuing to whip for 5 - 6 minutes, until icing 
loses gloss and will stand in stiff peaks. Mrs. William Norwood 


DIVINITY FUDGE 


3 cups white sugar 2 egg whites 
1 cup white Karo syrup 1 teaspoon vanilla 
4 tablespoons cold water to each 
cup sugar 
Cook ‘syrup until it spins a thread. Beat slowly into stiffly beaten 
egg whites and continue beating until creamy. Pour into buttered pan 
and cut in squares. Nuts and cherries may be added. 


Mrs. Robert Tarrant 


CAN’T FAIL CARAMELS 


2 cups sugar 1 cup butter 

1 cup brown sugar 1 cup milk 

1 cup light corn syrup 4 teaspoons vanilla 
1 cup cream 


Combine all ingredients except vanilla. Cook over low heat, stirring 
constantly until sugar is dissolved. Cook to 248° F. or hardball stage, 
stirring frequently. Remove from heat, add vanilla; pour into a greased 
pan. When firm cut in squares and wrap. (It takes about one hour 


for the entire cooking process, but these caramels are well worth the 
Mrs. Leslie Moody 


time.) 

PRALINES 
2 cups brown sugar 4 tablespoons butter 
4 tablespoons water 1 cup pecans 


Dissolve sugar and water over slow heat. Then brinig to boil and add 


nuts when it forms a soft ball in water, take off stove and beat. Drop 


on waxed paper. Mrs. Robert Tarrant 





Compliments 








COOK BOOK 53 





Pe thoee lola CHEESE DISHES 


MEAT BALLS WITH SPAGHETTI 


2 tablespoons vegetable shortening 1 teaspoon chili powder 

1 lb. ground meat 1 bay leaf 

= teaspoon salt 2 cups tomato juice 

1 onion (grated) 1 6 or 8 oz. package spaghetti 
1 egg (beaten) Parmesan cheese 

2 tablespoons flour 


Melt shortening in frying pan. Mix meat with salt, onion and egg. 
Form into meat balls and brown in the hot shortening. When brown 
remove from pan. 

Stir flour, chili powder and bay leaf into the shortening in frying pan. 
Add tomato juice and cook, stirring until thick. Return meat balls to 
sauce and simmer to cook through. 

Cook spaghetti in boiling, salted water. Drain and arrange on plat- 
ter, placing meat balls on top. Cover with sauce and serve with addi- 
tional sauce and cheese. Serves six. Mrs. William Norwood 


ROUND STEAK 


Top round steak or veal steak at least 1 inch thick. Pound flour into 


meat—as much as it will absorb. Then rub meat with Soya Sauce (about 


1 tablespoon per pound of meat.) Heat iron frying pan and put in 
ealt enough to season meat. Rub clove of garlic in salt. Add butter 


(I use about % lb.—half margarine, if you like.) Brown meat well on 


both sides. Half cover with hot water and add seasonings. I like a 
pinch of thyme, one of marjorom and one of rosemary. One-half bay 
leaf (remove later.) Cover tightly and allow to cook slowly for % 
hour. Add 1 can mushroom “stems and pieces” and a little of the 
liquid in the can. Cover and cook % hour more. Remove meat and 
add to the remaining gravy %4 cup sherry and % cup sauterne. Pour 


gravy over and around meat. Mrs. Joseph Murphy 
MEAT DISH 

1 lb. ground beef 2 cup grated cheese 

% package macaroni 2 cup bread crumbs 

1 cup tomatoes 3 tablespoons butter 

2 onions chopped fine Salt and pepper 


Cook macaroni first. Mix with other ingredients in baking dish. Put 
cheese and bread crumbs on top. Put cover on baking dish and bake 
1 hour. Mrs. Ernest A. Herman 


BAKED VEAL STEAK 


Salt and pepper 2 lbs. veal steak. Beat into steak as much flour as 
it will hold. Brown in hot frying pan. Then pour over it a can of 
tomatoes and 2 chopped onions. Put cover on and bake in oven until 
tender. Mrs. Ernest A. Herman 
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JOHN MAGETTI 


Brown % lb. ground pork with four small onions (cut up.) Season 
with salt, pepper and chili powder. Cook % lb. of broad noodles until 
tender. Drain and save liquid. Add 1 can Campbell’s tomato soup and 
1 can noodle liquid to noodles, Put in a layer of meat, a layer of noodles, 
and so on in casserole and top with American cheese. Bake one hour. 


Mrs. C. L. Morgan 


SOUTH CAROLINA CHICKEN STEW 


2 cups chicken stock. Use meat of 1 bottle catsup 
a 4 lb. chicken 1 can tomato soup 
6 hard boiled eggs cut medium A little sugar 
1 lb. salt pork Salt and peper to taste 
2 medium onions 1 tablespoon vinegar 


Slice pork in small pieces, fry until crisp. Cut onions. Fry in grease 
until tender. Combine with other ingredients and simmer slowly for 
two hours. Serve on rice. Serves 6. Mrs. C. L. Morgan 


ROAST BEEF PIE 


cup minced onion 2 tablespoons chopped parsley 
cup minced celery 1 tablespoon Worcestershire sauce 
tablespoons fat 1 can mushrooms and broth 
tablespoons flour 1 teaspoon salt 

cups leftover beef or veal ¥% teaspoon pepper 

cup diced cooked potatoes 1 cup gravy 

cup cooked carrots 


Re Re dO DD PbO be eH 


Cook onions in fat. Stir in remaining ingredients and cook 10 min- 
utes. Make rich pastry, line sides with it. Pour in meat mixture. Cover 
top with pastry. Bake in hot oven 450 degrees for 20 minutes. 


Mrs. J. D. Thomason 


BREADED SWEETBREADS 


z lbs. sweetbreads, precooked 1 teaspoon salt 
with salt and juice and rind Ye teaspoon pepper 
of 1 lemon Bread crumbs or cracker meal 
1 egg beaten 2 tablespoons butter 
2 tablespoons cold water 


Roll sweetbreads in egg which has been mixed with water. Dip in - 
Seasoned crumbs and fry in hot bacon drippins in skillet until brown. a 
Serves six. Mrs. George Lyerly 4 
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MUSHROOM STEAK 


1 lb. round steak Salt, pepper and cooking fat 
1 can condensed mushroom soup 


Pound as much flour as possiible into steak which has been salted, 
and peppered. Brown on both sides in fat in frying pan. Place steak 
in oven dish. Put can of mushroom soup plus 1 can of water in frying 
pan. Cook until smooth. Pour this mixture over steak. Cover dish, 
place in oven of 400 degrees and cook 1 to 13 hours. Mrs. J. M. Rowe 


HAM LOAF 
1 lb. ground ham 9 crackers 
¥% |b. ground veal 1 small can grated pineapple 


2 eggs 


Mix above ingredients together, shape into loaf in baking dish and 
cover with the following mixture: 
1 cup brown sugar 9 crackers 
2 teaspoon cloves ; 


Put dots of butter on top of loaf. Mrs. Leslie Moody 
STRAGINOV 
8 tablespoons butter 3 tablespoons flour 
4 lbs. beef 1 bouillon cube dissolved in mush- 
8 onions (small) room juice 
1 large can mushrooms 1 pint sour cream 


8 tablespoons catsup 


Sear beef cut in fine pieces in butter, and then allow to simmer one 
hour. Add onions diced and let simmer another hour. Add salt, pepper 
and catsup. Sift flour and shake in meat mixture, adding mushroom 


juice with bouillon in it. Then add mushrooms and sour cream. Serve 
over rice. : Mrs. John Aiken 


CHILI CON CARNE 


2 lbs. lean ground beef 1 clove garlic 

1 can kidney beans 2 tablespoons chili powder 
1 chopped green pepper 1 tablespoon sugar 

1 can tomatoes or tomato juice 3 tablespoons fat 

1 large onion, chopped 2 tablespoons tomato catsup 
% teaspoon salt 


Melt fat in heavy kettle or pressure cooker. Brown onions and pep- 
pers in fat. Add meat and garlic and brown well all over. Add tom- 
atoes or tomato juice, chili powder, sugar and salt. Cook gently for 
about 13 hours in kettle or in pressure cooker for 20 minutes. Add 


kidney beans and tomato catsup and simmer all together about 5 min- 
utes. Mrs. Robert Erwin 


— 
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CHICKEN PIE 


4 lb. chicken 
4 hardboiled eggs Salt, pepper and flour 
2 tablespoons shortening Plain pastry 


Cut hen as for frying. Dredge pieces with flour, seasoned with salt 
and pepper. Melt shortening in frying pan and brown all pieces on 
both sides in hot fat. Remove from frying pan, place in large pot, cover 
with hot water and simmer gently until chicken is so tender it will fall 
from bones. Remove chicken from pot and allow to cool. Remove 
chicken from bones in large pieces, discarding all skin. Place chicken 
in large baking dish, add sliced hardboiled eggs, cover with gravy in 
pot and season with salt and pepper to taste. Cover with plain pastry. 
Brush top with melted butter. This may be baked immediately or stored 
in refrigerator overnight and then baked. It really improves with re- 
frigeration. Bake in moderately hot oven (375 degrees) until pastry 
is golden brown. Mrs. Robert Erwin 


CHICKEN MOUSSE 


1 tablespoon Knox gelatine 1 cup of cold cooked chicken 
1% cup cold chicken stock (diced) 
3% cup hot chicken stock Salt and pepper 


1 cup heavy cream 


Soak gelatin in cold stock, dissolve in hot stock and strain. When 
mixture begins to thicken beat until frosty. Then add cream beaten 
stiff and chicken, diced. Season with salt and pepper, add mayonnaise 
dressing to suit taste. Mix and put in glasses to set Celery and boiled 
eggs may also be added. Mrs. Joseph Murphy 


CHICKEN LOAF 


4 lb. chicken 38 cups milk and chicken broth 
2 cups fresh bread crumbs (2 of each) 

1 cup cooked rice 4 eggs well beaten 

2 cup chopped pimiento 


Chop chicken after cooking tender. Add other ingredients and mix 
well Bake in greased baking pan for one hour at 325 degrees. 


Mrs. Archie Shuford 


SAUCE FOR CHICKEN LOAF 


% cup butter % cup cream 
% lb. mushrooms or 1 can mush- % teaspoon paprika 
room soup % teaspoon parsley 
™% cup flour % tablespoon lemon juice e 


1 pint chicken broth Mrs. Archie Shuford 
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CHICKEN SUPREME WITH NOODLES 
1 large boiled hen 1 bottle stuffed olives 


_2 cans mushrooms 4 hard boiled eggs 


Make a sauce of 2 tablespoons butter, 2 tablespoons chicken fat, 4 
tablespoons flour, 2 cups milk and 2 cups chicken stock. Salt and pep- 
per to taste. Add the chicken cut up coarse, mushrooms, olives and eggs 
sliced. Two boxes small egg noodles boiled twenty minutes in salt water. 
Drain in colander and steam. Place noodles on plate, sprinkle with 
parmesan cheese and cover with chicken mixture. Mrs. John Aiken 


CHICKEN DRESSING 
One-half the broth from one heavy hen. One quart mashed potatoes, 
4 whole eggs, sait, pepper, and coriander seed to taste. Two cups rice, 
1 plate stale bread and a few pieces of parsley. Mix well and bake in 
moderate oven until brown Mrs. D. G. Rowe, Sr. 


DEVILED EGGS EN CASSEROLE 
Arrange deviled eggs in casserole. Pour over them canned mushroom 
soup which has been diluted with milk until the consistency of thick 
white sauce. Season sauce with sherry to taste. Put in oven just long 
enough to heat thoroughly. Mrs. Joseph Murphy 


PICKLED SHRIMP 


One lb. of cleaned shrimp or two lbs. green shrimp. 


Dressing: 2 tablespoons Worcestershire 
2 teaspoons sugar sauce 

1 teaspoon salt 1/3 cup catsup 

% teaspoon mustard 1/3 cup vinegar 

Tabasco 1 cup salad oil 


Mix well in mixmaster. Put a layer of clean shrimp in bottom of 
pint sized jar, then a layer of thin sliced onions, soaked a while in cold 
water, sprinkle a little crushed bay leaf and repeat whole process until 
jar is full. Then pour in dressing. Let stand at least 12 hours in re- 
frigerator before serving. Mrs. Lynch Cline 


LOBSTER, SHRIMP AND CRAB NEWBURG 
4 lb. canned lobster, or meat of 1 Ib. shrimp 
medium boiled lobster can mushrooms 

2 lb. crab meat 4 cup ripe olives 

Melt 4 cup butter; add 2 cup flour and cook until well blended and 
bubbling. Add 12 pints rich milk. Cook to a smooth thick sauce. Add 
the lobster broken into neat pieces, the crab meat and shrimp, and the 
sliced mushrooms. Season to taste with salt, white pepper, paprika, 
and enough mace to give a faint flavor. Cook five minutes, then remove 
from stove and stir in 2 egg yolks beaten with 2 cup whole milk. Simmer 
over hot water for 2 or 3 minutes. Add 4 cup of cooking sherry or 2 
tablespoons lemon juice. Do not cook for a moment after adding sherry 
or lemon juice or the sauce may eurdle. The saucepan containing the 
newburg may be placed over hot water to keep warm. Just before serv- 
ing fold in the ripe olives, thinly sliced. Mrs. Robert G. Walker 
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BAKED TUNA LOAF 


2 2/3 cups soft bread crumbs 3 cups milk 

1 tablespoon minced onion 13 teaspoons salt 

2/3 cup minced celery Pepper 

1/3 cup pecan meats 1 canned pimiento, chopped 
1 7-oz. can tuna fish 2 eggs, well beaten 


6 tablespoons butter 


Mix first four ingredients and line an 8 x 12 inch baking dish with 
half this mixture. Cover with flaked tuna fish. Top with remaining 
crumb mixture. Melt butter in top of double boiler, add flour, blend; 
then milk, salt, pepper, and pimiento. Cook over hot water until smooth 
and thickened. Remove from heat and add beaten eggs, while stirring. 
Pour over casserole mixture and bake in 350 degree oven for 30 min- 
utes or until a knife inserted in the center comes out clean. Serves six. 

Mrs. Fred Abernethy 


DEVILED CRABS 


1 lb. crab meat % teaspoon pepper 

4 tablespoons butter 1% teaspoon mustard 

4 tablespoons flour % teaspoon meat sauce 

2 cups milk 4 tablespoons buttered bread 
2 or 8 eggs hard boiled crumbs 


1% teaspoon salt 


Melt butter, add flour, salt, pepper, mustard, sauce and mix to a 
smooth paste. Gradually add milk and cook and stir until mixture 
thickens. Flake crab meat and combine with sauce. Put in baking 
dish and spread with buttered bread crumbs. Bake in hot oven 400 de- 
grees until brown—about 10 or 15 minutes. Mrs. John Aiken 


WELCH RAREBIT TOASTIES 


Remove crusts from %” slices of bread. Toast on one side. Turn 
and spread first with deviled ham, then with paste made of 1 cup grated 
cheese, % teaspoon paprika, 1 teaspoon prepared mustard, % teaspoon 
Worcestershire sauce and 2 tablespoons milk. Cut each slice into 3 
strips. Toast under broiler, Mrs. Hazel Henderson 


TOASTED EGG AND CHEESE SANDWICH 


1 cup grated cheese Salt and pepper to taste 
1 cup milk 1 teaspoon flour 
1 egg 


Mix and put in double boiler until it thickens. Spread on bread and 
toast both sides of sandwich just as you are ready to serve. A dash of 
red pepper may be added. Mrs. Robert Tarrant 
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CHEESE FONDUE 


_1 cup milk % teaspoon salt 
1 cup soft bread crumbs 3 egg yolks 
1 cup grated cheese 3 egg whites 
1 tablespoon butter Pepper to taste 


Scald milk, add to bread crumbs. Cool slightly. Add cheese, butter, 
salt and eggs yolks. If not ready to bake, cool, cover, and place in re- 
frigerator. When ready to bake, fold in stiffly beaten egg whites, pour 
in buttered casserole. Bake in oven of 350 degrees 30 to 45 minutes. 


Test with knife to show when done. Mamie Dixon 
CHEESE SOUFFLE 

2 tablespoons butter 1/5 teaspoon red pepper 

3 tablespoons flour 3 egg yolks 

% teaspoon salt 3 egg whites 

1 cup milk 4 lb. grated cheese 


Melt butter in sauce pan. Add flour, salt and pepper mixed and sifted. 
Stir to smooth paste. Add milk gradually, while stirring constantly. 
Then add cheese. When well blended remove from heat, add yolks of 
eggs, well beaten. Fold in stiffly beaten egg whites. Pour in buttered 
baking dish and bake in moderate oven 20 minutes. 

Mrs. Alex Shuford 


WELCH RAREBIT 


1 tablespoon butter 4 teaspoon mustard 

3 lb. soft, mild cheese cut in small Few grains ‘of cayenne 
pieces 1/3 to & cup ale or lager beer 

% teaspoon salt 1 egg 


Put butter in chafing dish (or double. boiler) and when melted, add 
cheese and seasonings. As cheese melts, add beer gradually, while stir- 
ring constantly; then egg slightly beaten. Season and serve on toasted 
bread. A rarebit should be smooth and of creamy consistency, never 


stringy. If stringy, add one egg slightly beaten. 
Mrs. Bailey Patrick 
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PECAN PIE 
1 tablespoon butter 3 tablespoons cream 
1 cup brown sugar 4 teaspoon vanilla 
1 egg 2 cup pecans 


Cream butter, sugar, and beat eggs into this, and then add other in- 
gredients. Fill rich, unbaked pie crust and bake in moderate oven. 
Mrs. P. D. Hutchison 


PECAN PIE 
z cup granulated sugar 4 tablespoons butter 
1 cup dark corn syrup , 1 teaspoon vanilla 
3 eggs 1 cup broken pecan meats 


Cook sugar and syrup until mixture thickens. Beat eggs, add hot 
syrup slowly, beating constantly. Add butter, vanilla, and nuts. Pour 
into a pastry lined pie plate, bake in hot oven, 450 degrees for 10 min- 
utes then reduce temperature to a slow oven, 300 degrees, and continue 
baking for 35 minutes. Cool and serve in small pieces with or without 


whipped cream. Mrs. Fred Abernethy 
PECAN PIE % ; 
2 eggs 1 teaspoon vanilla 
1 cup sugar - 4% teaspoon salt 
1 cup light corn syrup 1 cup pecans 


2 tablespoons melted butter 


Beat eggs, add sugar, corn syrup, butter, vanilla, salt and pecans. 
Pour into unbaked 9” pastry shell. Bake in moderate oven, 350 degrees, 


45 to 50 minutes. Mrs. Gertrude Yoder 
PECAN PIE 

1 cup chopped pecans % teaspoon salt 

1 cup dark Karo syrup 8 teaspoons shortening 

2 cup granulated sugar 1 teaspoon vanilla 

3 eggs 


Beat eggs, sugar, syrup, shortening and nuts. Blend well and pour 
into partly baked crust. Bake in moderate oven 325 degrees F. for 45 
minutes. The nuts float on top forming a firm crust that will brown 
nicely if baked slowly. Mrs. T. M. Johnston "7 
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PECAN PIE 
3 eggs 1 tablespoon flour 
1 cup brown sugar 2 tablespoons butter 
4 cup white corn syrup 2 teaspoons vanilla 
% cup granulated sugar 2 teaspoon salt 
- 1 cup pecans 1 baked pie shell 


1 tablespoon cornstarch, 


Beat eggs slightly, mix sugar and syrup. Add to eggs and beat. Add 
flour and corn starch, butter and vanilla. Add pecans last and pour 
in baked shell and bake slowly for 30 minutes. Mrs. Oliver Moore 


BROWN SUGAR PECAN PIE 


eggs % cup chopped pecans 
cups brown sugar 2 teaspoon nutmeg 
‘cup cream Y% teaspoon salt 
tablespoons butter 


. Beat eggs lightly. Add sugar slowly. Then cream, butter and nuts. 
Piace in uncooked pie shell and bake 25 minutes or until done. 


Mrs. Homer Robinson 


VIRGINIA CHESS PIE 


1 cup sugar 1 egg white 
1 cup butter 3 tablespoons water 
3 egg yolks 1 teaspoon vanilla 


Cream butter and sugar, add eggs, and beat until foamy. Add water 
and vanilla and beat well. Pour into pie pan lined with pastry and bake. 
When done cover with meringue made with 3 egg whites and 6 table- 


spoons sugar. Bake slowly for 20 minutes. Mrs. Wade Shuford 
CHESS PIES 

4 eggs yolks beaten well 4 tablespoons of sugar 

4 tablespoons of cream 1 teaspoon of vanilla 


4 tablespoons of melted butter 


_ Line tart tins with rich pastry and fill half full. Bake in moderate 
oven. Mrs. Harold Shuford 


BROWN SUGAR PIE 


3 teaspoons flour 4 teaspoon vanilla 
38 cups brown sugar 3 whole eggs beaten well 
3 teaspoons milk 1% lb. melted butter 


Mix in order given. Pour into unbaked crust. Bake in slow oven 325 
degrees. Frances Field 
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BLACKBERRY JELLY PIE 


Cream together: 1 glass blackberry jelly 
1 tablespoon butter 1 teaspoon vanilla 
2 cup sugar 1 cup cream or rick milk 
3 egg yolks, add: ~ 1 secant teaspoon flour 
Add whites of eggs beaten stiffly and pour into unbaked crust and 
bake until done. This is a very old recipe. Mrs. Robert Tarrant 


STRAWBERRY SHORTCAKE 
Rich, crusty biscuit, split while it’s hot. 


2 cups enriched flour 1/3 cup shortening 

% teaspoon salt 1 well beaten egg 

4 teaspoons baking powder % cup milk 

1 tablespoon sugar 1 quart sugared berries 


Sift dry ingredients, cut in shortening until mixture resembles coarse 
crumbs. Add combined egg and milk. Stir just until all flour is moist- 
ened. Spread evenly in greased 8-inich round cake pan. Bake in hot 
oven (450) until golden brown, about 15 to 20 minutes. Split cake with 
a sharp knife and spread bottom half with softened butter. Have berries 
sugared and ready. Spoon berries, some mashed for juiciness, over 
bottom half. Slip on top of shortcake. Heap with more berries. Serve 
with cream. Mrs. William Norwood 


CHOCOLATE CREAM PIE 
(Cake Part) 


4 large eggs, beaten separately 
1 cup sugar 
4 cup flour 


cup cocoa 
teaspoon vanilla 


iF NIK 


Beat eggs separately. Divide sugar and beat each half into the yolks 
and whites separately, then fold the two egg mixtures together. (The 
longer the beating of the sugar into the eggs the better the cake.) Add 
the vanilla to the yolk mixture before putting the two together. 

Sift the flour and cocoa together, then sift lightly into the egg mix- 
ture, folding in as lightly as possible. Bake in a moderate oven as for 
any sponge cake, in a layer cake pan. When done and cooled, split 
through layer, making two layers. 


Filling 

One cup of sugar, one half cup flour, sifted together. Blend with the 
sifted flour and sugar, two and one half cups of sweet milk, then cook 
in top of double boiler for 15 minutes, stirring constantly. While cook- 
ing add 2 squares, or ounces of cooking chocolate, and 1 rounded table- 
spoon of butter. Blend well. At the end of 15 minutes cooking, remove 
from fire and beat in 2 beaten eggs. Cook three minutes longer, add 
vanilla to taste (1% teaspoon.) Cool. When ready to use put the filling 


between the split layers, and over the top. Chill again. When ready 


to serve cut in wedges and top with whipped cream. 
Mrs. G. P. Fowler 
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EGG CUSTARD PIE 


4 eggs beaten separately 2 tablespoons confectioners sugar 
2 cup granulated sugar 1 teaspoon vanilla 

2 cups milk Rich pastry 

1 large teaspoon butter 


Line a deep pie plate with rich pastry. Beat egg yolks lightly, add 
the % cup sugar. Scald milk, add butter, and pour over egg mixture. 
Add vanilla and cool. Pour mixture into crust and bake in 400 degree 
oven to prevent crust from becoming soggy. When crust has browned 
turn heat off and allow pie to remain in oven for 30 minutes. Beat egg 
whites stiffly with pinch of salt and 4 tablespoons confectioners sugar. 
Spread meringue over pie and brown in slow (325 degrees) oven. 


Mrs. Kate Shell, Newton, N. C. 


CHERRY CREAM PIE 


Melt two tablespoons butter. Blend in mixture of 1 cup sugar, % 
cup corn starch, 4 teaspoon salt. Stir in 1 cup Pet milk, diluted with 
1 cup of water. Cook over boiling water 20 minutes, stirring frequent- 
ly. Remove from heat and stir into a slightly beaten egg yolk. Return 
to heat and cook 2 minutes longer. Add 2% teaspoons vanilla. Cool. 
Drain well a No. 2 can pitted cherries. Put in bottom of baked pastry 
and cover with cooled custard. Beat 2 egg whites (not dry.) Beat in 
gradually % cup sugar. Spread on top of pie. Bake in slow oven (300) 
15 minutes, or until brown. Mattie Thomason 


CHERRY COBBLER 


2 cup flour 1 egg 
2 teaspoons baking powder 1 pint canned cherries 
% teaspoon salt 1 tablespoon quick tapioca 
% cup sugar 3 tablespoons shortening 


1/3 cup milk 


Sift flour before measuring, then sift with baking powder, salt, and 
sugar. Blend in shortening, add milk to beaten egg. Stir in dry in- 
gredients ,mix well. Rub baking dish with shortening, pour in cherries, 
drop batter in six mounds on top. Bake in moderate oven. 


Mrs. J. D. Thomason 


CUSTARD PIE 


3 eggs 1 teaspoon vanilla 
3/4 cup sugar 4 teaspoon salt 
2 cups milk scalded 


Beat eggs slightly, add sugar, salt and scalded milk slowly. Line pie 
plate with plain or rich pastry and pour in custard. Bake in moderate 
oven at 325 degrees for 25 to 30 minutes. Custard is done when a knife 
inserted in center comes out clean. Mrs. M. J. Abernethy 
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COCOANUT PIE 
Follow recipe for Custard Pie, using only 2 eggs and adding 1 cup 


freshly grated cocoanut. Mrs. M. J. Abernethy 


PINEAPPLE PIE 


Mix % cup.sugar and % teaspoon salt. Add 2 tablespoons corn starch 
and slowly add 14 cups hot milk. Cook in double boiler until thick, about 
40 minutes. Pour onto 2 well beaten egg yolks and return to boiler 
and cook until it thickens about 3 minutes. Cool and add 1 cup drained 
crushed pineapple and % teaspoon vanilla. Pour into a baked crust 


and cover with meringue. Brown in hot oven. Mrs. D. G. Rowe, Sr. 
CHIFFON PUMPKIN PIE 
1 cup sugar 1 teaspoon cinnamon 


1% cup pumpkin 3 teaspoon nutmeg 
2/3 cup milk 3 eggs 
+ teaspoon ginger 1 tablespoon gelatin 


x teaspoon salt 


Put % cup sugar, pumpkin, milk and seasoning into top of double 
boiler. Heat and add egg yolks, slightly beaten. Cook until thick. 
Pour % cup cold water into bowl and sprinkle gelatin on top. Add the 
hot pumpkin mixture and mix thoroughly. Set aside to cool. When 
mixture begins to stiffen, beat egg whites until stiff, adding remaining 
% cup sugar and fold this into the pumpkin mixture. Pour into baked 


pastry shell and garnish with whipped cream. Mrs. Leslie Moody 
CHOCOLATE PIE 

1% cups milk 2 eggs 

1% squares chocolate 2 tablespoons corn starch 

34 cup sugar % teaspoon vanilla 


13 teaspoons butter 


Seald 1 cup of milk with chocolate. Beat until well blended. Add 
sugar, butter, eggs slightly beaten, and corn starch ,diluted with remain- 
ing milk. Cook 20 minutes stirring constantly. Fill cooked pie shell 


and serve with whipped cream. Mrs. Leon Ivey 
UNCOOKED CHOCOLATE PIE 

1 package semi-sweet chocolate 4 eggs 

3 tablespoons milk 1 teaspoon vanilla 


2 tablespoons sugar 


Melt chocolate, milk, and sugar in a double boiler. Cool and add 4 
egg yolks one at a time, beating well after each addition. Add one tea- 
spoon of vanilla. Beat 4 egg whites and fold into mixture. Pour in 
pie shell and chill several hours. Serve with whipped cream. 

Mrs. P, D, Hutchison 
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PUMPKIN PIE 


8 tablespoons butter %4, teaspoon nutmeg 
3/4 cup sugar 12 cups cooked or canned pumpkin 
2 eggs beaten % teaspoon salt 

2 cups milk 1 teaspoon vanilla 
% teaspoon ginger 1 teaspoon cinnamon 

Cream butter, add sugar, then eggs well beaten. Add all remaining 
ingredients and beat well. Pour into pie plate lined with rich pastry. 


Bake in hot oven (425 degrees) for 10 minutes, then reduce heat to 300 
degrees and bake 30 minutes. Serve plain or with whipped cream. 


Mrs. Robert Erwin 


LEMON PIE 
1 cup sugar 2 egg yolks 
1 cup water Butter size of egg 
2 tablespoons corn starch 2 tablespoons lemon juice 
2 tablespoons flour Grated rind of 1 lemon 


Melt butter, mix dry ingredients and blend with % cup water. Add 
to butter. Beat egg yolks with % cup water, lemon juice and rind. Add 
to first mixture and cook in top of double boiler until thick, stirring con- 
stantly, Pour in baked pie shell, cover with meringue, using 2 egg 
whites and 4 tablespoons sugar. Bake in moderate oven until delicate 


brown. Mrs. Leon Ivey 
LEMON TARTS 

1 cup sugar, Seant 1/3 cup butter 

2 eggs Juice and rind of one lemon 


Cream butter and sugar together, add yolks of eggs which have been 
beaten. Then add lemon juice. Add whites which have been beaten 
separately until stiff. Put in raw pastry shells and bake in moderate 
oven. Makes 16. Mrs. Joseph Murphy 


Compliments 


of 


CENTURY FURNITURE COMPANY 
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PICKLES, PRESERVES AND BEVERAGES 


RELISH 


Chop or grind with coarse chopper 1 peck green tomatoes. Add 14 
cups salt and let stand overnight. Next morning drain well and add 
2 medium sized cabbage heads, chopped or coarsely ground. Boil in 2 
quarts vinegar and 1 quart water 30 minutes. Add 12 chopped or ground 
green peppers and 10 medium onions. Add 7 cups sugar, 2 tablespoons 
celery seed, a bag with 1 stick of cinnamon and tablespoon whole cloves, 
and 1 tablespoon tumeric. Cook until onions are tender. 


Mrs. J. T. Regan 


OVER NIGHT STRAWBERRY PRESERVES 


2 quarts large, firm, ripe straw- 6 cups sugar 
berries 


Wash berries and scald, leaving in boiling water for two minutes. 
Drain well and add 4 cups sugar. Boil 2 minutes, counting the ‘time 
after the entire contents start to boil. Remove from fire and after 
bubbling stops add 2 cups sugar and boil 5 minutes. Pour into shallow 
pan so there won’t be more than one inch thickness. Let stand over- 
night. Next morning pour into sterilized jars and seal with paraffin, 
then with rubber and top. Make only 2 quarts at a time. 


Mrs. Hugo Dressler 


CHOW-CHOW 
1 peck green tomatoes 9 onions 
2 peck green peppers 8 to 12 hot. red peppers 
1 medium head of cabbage 


Put in enamel or stone pot, add 1 cup salt and let stand overnight. 
Heat 1 gallon of vinegar, 2 cups sugar, 1 package of pickling spice (tied 
in cheese cloth.) Squeeze all ground mixture dry. A potato ricer is 
good to use. Add ground mixture to hot vinegar with 2 tablespoons 
white mustard seed and 2 tablespoons celery seed. Simmer about 15 
minutes. Put in jars and seal. Mrs. Charles Menzies, Jr. 


CUCUMBER PICKLES 


Chill cucumbers. Sprinkle salt on them and let stand for an hour. 
Pour boiling water over them and let stand until cool enough to put 
hands in. Drop in boiling vinegar and let come to a rolling boil. (Season 
vinegar with sugar—1 cup sugar to one quart of vinegar—and spices 
before adding cucumbers.) Pack in jars and seal. 


Mrs. Joseph Murphy 
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CUCUMBER PICKLES 


1 peck small white cucumbers 1 pint water 
1 cup salt 38 cups brown sugar 
3 pints vinegar Tablespoon tumeric 


Wash cucumbers. Cover with salt and chipped ice or ice cubes and 
let stand at least two hours. Wash and drain. Boil vinegar and water 
with sugar to which have been added handful of whole pickling spices. 
Let boil 10 minutes. Add cucumbers. Let come to boil but do not boil. 
Fill sterilized jars with cucumbers and fill with hot vinegar. 

Mrs. Robert Erwin 


SWEET PICKLES 


Two gallons of small cucumbers, 1 pint of salt, add water to cover 
and put weight on so that no cucumber is out of water. Let stand one 
week. Pour off brine and split each pickle. Cover with boiling water 
and let stand over night. Pour off and cover with more boiling water 
with large spoon alum, and let stand over night. Drain. 


Prepare following mixture: 


8 cups sugar 2 tablespoons celery seed 
2% cups vinegar 1 box whole cinnamon 


Heat this mixture to boiling point, pour over pickles and let stand over 
night. Pour mixture off next morning, heat to boiling point, pour over 
pickles, let stand over night. Third day heat mixture and pickles to 
boling point and seal in jars. Mrs. Horace Lutz, Sr. 


BREAD AND BUTTER PICKLES 


1 gallon cucumbers 2 green peppers, shredded 
8 small white onions % cup salt 


Select crisp fresh cucumbers; wash but do not peel. Slice crosswise 
in paper thin slices, (you’ll be repaid for this seemingly tedious task.) 
Slice the onions thin and cut the peppers into fine shreds. Mix the salt 
with the vegetables (cucumbers ,onions and peppers) and bury pieces 
of cracked ice (1 quart) in the mixture. Cover with weighted lid and 
let stand three hours, then drain very thoroughly. Meanwhile make a 


pickling syrup of: 


13 teaspoons of ground cloves 1 teaspoon of celery seed 
5 cupfuls of sugar 5 cups of vinegar (not too strong) 


2 tablespoons of mustard seed 13 teaspoons of tumeric 


Mix the sugar ,tumeric and cloves together. Add the mustard and 
celery seed, and the vinegar, and pour over the sliced pickles. Place 
over a low heat and paddle occasionally, using a wooden spoon. Heat 


the mixture to scalding, but do not boil. Pour into hot sterilized jars 
and seal. Mrs. George W. Killian 
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CUCUMBER PICKLES (Cold Process) 


1 gal. vinegar 1 cup sugar 
1 cup salt 23 tablespoons ground mustard 


1 teaspoon saccharine 


Wash small cucumbers clean and dry on cloth. Pack in jars and pour 
in above mixture. Seal. Mrs. Joseph Murphy 


ICED GREEN TOMATO PICKLES 


Soak for 24 hours, 7 lbs. sliced green tomatoes in two gallons of water 
to which 38 cups of lime have been added. Drain and soak in fresh water 
four hours, changing water every hour. Let drain—place in pot 5 lbs. 
sugar, 3 pints vinegar and 1 teaspoon each of cloves, ginger, allspice, 
mace, celery seed, cinnamon. Bring syrup to boiling point; pour over 
tomatoes and let stand over night. In morning boil for one hour. Seal 


in glass jars. Mrs. Joseph Murphy 
CHILI SAUCE 

24 large ripe tomatoes 2 teaspoons ginger 

2 green peppers 2 teaspoons nutmeg 

6 large onions 2 teaspoons allspice — 

11 tablespoons brown sugar 2 teaspoons cloves 

2 teaspoons salt 2 teaspoons cinnamon 


4 cups vinegar 


Wash and chop fine the tomatoes, peppers, and onions. Add other 
ingredients, place in heavy kettle and cook slowly for about 2 hours 
or until thick. Stir frequently while cooking. Pour into sterilized jars 
and seal. | Mrs. Robert Erwin 


14 DAY PICKLES 


Slice enough cucumbers into chunks about % inch thick to make 2 
gallons. Put in stone jar. Pour 2 cups salt and 1 gallon boiling water 
over them. Let stand 7 days. Skim each day if they need it. On the 
7th day drain and pour 1 gallon boiling water on them. Let stand 24 
hours. On the 8th day drain and pour another gallon of boiling water 
on and add and stir 1 tablespoon of powdered alum in with them. On 
the 9th day drain and pour over them 1 gallon of boiling water. On 
the 10th day drain and make a syrup of 5 pints vinegar, 6 cups of sugar 
and 1 ounce of mixed spices. On the 11th day, 12th day and 13th day, 
drain liquid and bring to a boil. Add 1 cup of sugar each day and pour 
over them. On the 14th day pack in jars, re-heat the liquid, pour over 
pickles and seal. These are just like bought sweet pickles. 


Mrs ome Shuford 
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ARTICHOKE PICKLE 
1 qt. artichokes © 1 pint onions 
1 pint green tomates 2 dill pickles 
% doz. green peppers 1 bunch celery 
1 small cabbage 

Chop the above ingredients fine, add 4% cup salt and let stand over 
night. Drain. 

1 quart vinegar % box mustard seed 
38 cups sugar ¥g box tumeric 

2 box dry mustard 1 cup flour 

% box celery seed 

Cook the above until it thickens. Combine with first mixture and 
cook one minute. Pour into sterilized jars and seal. 

Mrs. Lynch Cline 
BREAD AND BUTTER PICKLES 
1 gallon cucumbers 2 green peppers, shredded 
8 small white onions 2 cup salt 

Use only fresh, crisp cucumbers. Wash but do not peel. Slice very 
thin. Slice onions and shred peppers. Mix with salt and bury quart 
of cracked ice in mixture. Let stand 38 hours, then drain well. 

5 cups sugar 2 tablespoons mustard seed 
14 teaspoons tumeric 1 teaspoon celery seed 
4 teaspoon ground cloves 5 cups vinegar 

(I do not use quite that much vinegar.) Pour over sliced pickles and 
place over low heat; stir occasionally. Heat to scalding but do not boil. 
Seal while hot. Mrs. L. H. Shuford 

CHILI SAUCE 
1 peck ripe tomatoes mon, 1 tablespoon allspice, 1 table- 
12 onions spoon black pepper. 
8 green peppers 43 cups vinegar 
4 tablespoons salt 144 cups brown sugar (or white) 
‘ In a bag—2 tablespoons of cinna- 

Seald and peel tomatoes, place in deep pan, cook inside or outside 
stove one hour. Add onions cut fine and peppers cut fine. Cook 4 hours 
stirring occasionally. Remove spice bag, add sugar and vinegar, cook 
% hour or until thick. Pour into sterilized jars and cool. Cover with 
melted paraffin. Mrs. W. H. Vander Linden 
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TOMATO SAUCE 


6 lbs. ripe tomatoes 1 pint vinegar 
3 lbs. white sugar Spices’ and cloves to taste 


Sceald and slice tomatoes. Weigh. Drain off most of the juice, leav- 
ing only a cup or two. Add sugar, cook very slowly 2 or 3 hours until 
mixture begins to thicken. Tie spices in cloth (about a tablespoon of 
whole spice and % tablespoon of whole cloves. Cook in with mixture. 
When thickened add vinegar, boil up once and put in jars: or screw top 
bottles. Use like sweet pickle. Mamie Dixon 


CUCUMBER SWEET PICKLES 


Two gallons cucumbers cut in chunks. Large ones may be used. Boil 
1 gallon water, add 1 pt. salt. Pour over cucumbers and let stand one 
week, pressed down with heavy plate. Drain. Pour over them 1 gal. 
boiling water and let stand 24 hours. Drain. Then pour over them 1 
gal. boiling water with alum size of a walnut. Drain after 24 hours. 
Then pour over them 2 quarts boiling vinegar with 5 sticks cinnamon, 
10 cups sugar, 2 teaspoons celery seed, 1 handful horseradish bark. Drain 
this off every morning for three days, reheat and pour over. This cooks 
them enough and will keep without canning. I also add some regular 
pickling spice. Mrs. Jack Robinson 


SACCHARIN PICKLES 


% to 1 gal. vinegar 1 teaspoon saccharine (about 25 
z cup salt one-half grain tablets) 
1 box mixed spices 


5 tablespoons pulverized mustard 


Wash cucumbers and pack in jars. Bring mixture to boiling point. 
Pour over cucumbers. Put pinch of alum in before sealing. 
Mrs. C. H. Geitner, Jr. 


PICKLED PEACHES 


1 pint vinegar 1 tablespoon cloves 
3 pints sugar 3 sticks cinnamon 
1 tablespoon allspice 


Boil juice until clear. Add peaches a few at a time. Cook until 
peaches begin to soften. Mrs. Lindsay Shuford 


STRAWBERRY. SUNSHINE PRESERVES 
1 lb. strawberries 1 lb. sugar 
Boil sugar with small quantity of water until thick syrup is formed. 
Wash berries and cook in syrup for 15 minutes. Put in platter and 
place in sun until of right consistency. Mrs, Walker Lyerly 
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PEACH JAM 


Peel and stone peaches. Cover with water and squeeze well with 
hand. To each cup fruit add % cup sugar and a few thin slices of lemon. 
Let cook until ‘thick. Pour into sterilized jars and seal. 


Mrs. Robert Erwin 


GRAPE ACID 


12 Lbs. ripe grapes. Pour over these % gal. of water in which has 
been dissolved 5 oz. tartaric acid. Let stand overnight, then strain. 
To every pint of juice add one lb. of sugar. Soon as dissolved, bottle, 
and it is ready for use. It need not be airtight. Three tablespoons in 
a glass of water makes a glass of juice. Mrs. M. J. Abernethy 


GRAPE JUICE 


Five lbs. grapes, picked. Add 1 qt. boiling water. Boil until grapes 
pop easily (about 3 minutes.) Put in bag and strain. To juice add 
1 lb. sugar. Bring to good boil. Bottle and seal. 


Mrs. D. E. Bolick, Conover, N. C. 


TEA PUNCH 
2% cups sugar % 20 cups water 
6 tablespoons tea 6 lemons 


1 teaspoon almond flavoring 


Cook sugar and lemon rinds in enough water to make syrup. Remove 
rinds and cool. Scald tea. When cool add lemon juice, sugar syrup, 
almond flavoring, water and ice. Makes about 25 punch cup servings. 


Mrs. Gertrude Yoder 





Compliments 


of 


THE 
PIEDMONT SUPPLY COMPANY, Inc. 
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SALADS, SOUPS AND SAUCES 


FRUIT SALAD 


i can sliced pineapple, diced small small 
Y% |b. marshmallows quartered 1 can white cherries 
\% lb. blanched almonds cut very 


Dressing 


Three egg yolks beaten, add 214 tablespoons of milk, 2% tablespoons 
of vinegar, 1 tablespoon of butter and a good pinch of salt. Cook in a 
double boiler until thick, cool and whip % pint of cream and fold into 
cooked dressing when cool. Mrs. J. L. Murphy 


HOLIDAY SALAD 


14 lbs. Amalgum grapes (quarter- 1% pint cream 
ed) 4 egg yolks 
qt. pineapple (chipped fine) 1 lemon juice 


ik 


lb. marshmallows (chipped fine) 1 pinch mustard 


Fruit to be drained several hours, eggs and lemon juice cooked to- 
gether in double boiler, add pinch of mustard, cook until hard substance. 

When cream is almost beaten add eggs, and ‘beat thoroughly, then 
pour dressing over fruit and marshmallows. Stand over night in cold 
place. Will serve 12 people. - Mrs. J. C. Plonk 


WEDDING RING SALAD 


Two pkgs. orange gelatin, dissolved in 13 cups hot water. Add 2 
cups pineapple juice. Chill until syrupy. Pour 1 cup of this into 9-inch 
ring mold and chill. Put together 12 canned apricot halves with cot- 
tage cheese, arrange on gelatin mold. Add % cup syrupy gelatin to 
°4 cup cottage cheese. Pour remaining gelatin on apricots, chill. Add 
cheese mixture, chill until firm. Mrs. Leslie Moody 


FROZEN FRUIT SALAD 


2 cups fruit cocktail 2/3 cup heavy cream, beaten thick 
1 teaspoon gelatin soaked in with salt, paprika and powder- 
3 tablespoons cocktail juice ed sugar 


1/3 cup mayonnaise 


Dissolve soaked gelatin over hot water. Add slowly to mayonnaise. 
Combine with whipped cream. Fold in fruit. Season to taste with salt, 
paprika, and powdered sugar. Freeze in refrigerator tray. 

Mrs. J. T. Regan 
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HEAVENLY DELIGHT SALAD 


1 cup white cherries 2 cup almonds 
1 cup pineapple (sliced) 8 or 10 marshamallows 
1 cup white pears 


Seed cherries, dice pineapple, pears, almonds and marshmallows. Drain 
and squeeze juice of lemon over all. Take 3 egg yolks, pinch of salt, 
3 tablespoons vinegar, 3 tablespoons water and cook slowly stirring con- 
stantly until rather stiff. Reniove from fire and cool. Whip ‘4% pint 
of cream, mix with cooled dressing and add fruit. 

Mrs. John Aiken 


CRANBERRY SALAD 


1 quart cranberries 1 cup water 
1 cup nut meats 1 cup sugar 
2 oranges 1 pkt. lemon flavored gelatin 


Grind raw cranberries. Cut oranges, taking off all skin. Grate rind 
of one orange. Dissovle gelatin in 1 cup boiling water. Pour over 
fruit and place in refrigerator until congealed. 

Mrs. Homer Robinson 
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MELON MOLD 
Melon | Milk 
Fruit gelatin Curly endive or lettuce 
Cream cheese French or mayonnaise dressing 


Peel whole melon. Cut a slice from end and remove seeds. Fill 
center with fruit gelatin. Place end in place and hold with toothpick 
and refrigerate until gelatin is firm. Slightly soften cheese with milk 
and frost entire outside of melon. Serve in slices on crisp endive or 
lettuce, with dressing. Mrs. Hugo Dressler 


CAMPBELL’S TOMATO SOUP SALAD 


Heat 1 can of tomato soup to boiling point. Melt 2 pkgs. cream cheese 
in hot soup. Add 2 envelopes gelatin soaked in % cup cold water. 
Cool. Add % cup chopped olives, nuts, celery, and sweet pepper. Add 


1 cup mayonnaise. Mold in refrigerator. 
Mrs. C. H. Geitner, Jr. 


TOMATO ASPIC 


1 bunch celery 3 pint cans tomato juice 

3 or 4 small onions 1 or 2 tablespoons of Worcester- 
2 buttons of garlic shire sauce 

2 green peppers Salt to taste 


Grind the vegetables through the meat chopper, add two cups of 
water and cook until tender. Run through a sieve and add to the boil- 
ing juice. Try to have a cup full after straining. Pour over four envel- 
opes of Knox’s gelatin. Mrs. John Aiken 
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MAYONNAISE CHICKEN 


4 lb. hen 2 cups small cooked English peas 
2 tablespoons gelatin, soaked in 2 cups mayonnaise 
little water 4 hard boiled eggs, chopped 


2 cups chopped celery 


Grind coarsely or chop cooked chicken very fine. Dissolve soaked gel- 
atin in 1 cup hot stock. Cool and add chicken. Add remaining ingred- 
ients. Season to taste with salt and pepper. Pour in square pan and 
store in refrigerator until congealed. Mrs. Leon Ivey 


PERFECTION SALAD (or VEGETABLE SALAD) 


2 tablespoons gelatin 1 cup finely shredded cabbage 

2 cup cold water Juice of 1 lemon 

4 cup mild vinegar + cup sugar 
1 teaspoon salt 2 cups celery cut in small pieces 

1 pint boiling water ‘4 can sweet red peppers finely cut 


Soak the gelatin in cold water five minutes, add vinegar, lemon juice 
and boiling water, sugar and salt. Strain and when beginning to set, 
add remaining ingredients. Turn into mold and chill. Serve on lettuce 
leaves with mayonnaise dressing. This salad is a delicious accompani- 
ment to cold sliced chicken or veal. 4 
Note: Chopped green bell peppers and grated carrots may be added. 
Mrs. Bailey Patrick 


SOUP ; 
2 tablespoons salt 4 quarts cold water 
1 knuckle of veal 1 soup bunch (consisting of all 
1 shin of beef kinds of vegetables) 


1 large can tomatoes 


Cut all vegetables in small pieces. Add pinch of sugar. Put all in- 
gredients in large pot and let simmer 4 or 5 hours. Remove from heat, 
strain and serve clear. Mrs. George Lyerly a 


POTATO SOUP 


8 medium potatoes 1 quart milk 
2 cup chopped celery Salt and pepper to taste 
2 tablespoons minced onion Water 


Pare and slice potatoes, add onions and celery. Cover with hot water 
and boil until tender, about 20 minutes. Put through potato ricer, using 
liquid. Put back into pot, add 1 quart milk and salt and pepper to taste. 
Let come to a boil, add 2 tablespoons butter. Mrs. Robert Erwin 
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FRENCH DRESSING 


6 tablespoons vinegar 1% teaspoon catsup 

1% cups oil 13 teaspoon chili sauce 

2 teaspoons salt 1 tablespoon lemon juice 

¥g teaspoon pepper 123 teaspoon Worcestershire sauce 
Y% teaspoon paprika 2 buttons garlic 


34 teaspoon sugar 


Mix ingredients well and pour in jar with air tight top. Place in 
refrigerator and use when desired. Shake well before using. Garlic 


buttons may be removed after several days. Mrs. John Aiken 


FRENCH DRESSING 


Combine juice of 1 large lemon, 4 tablespoons vinegar, 1 teaspoon 
dry mustard, celery salt, paprika, and salt with 4% cup tomato catsup, 
1 cup Wesson oil and 1 small ground onion. Gently add % cup sugar 
which has been boiled with °4 cup water for 5 minutes or to soft ball 
stage. This makes about 1 pint. Keep in refrigerator. A clove of 
garlic may be added. Mrs. Robert Tarrant 


VEGETABLE SALAD DRESSING 


1 cup Wesson oil 1 teaspoon paprika 
2/3 cup catsup ; 1 teaspoon salt 

1/3 cup sugar 4 teaspoon celery salt 
% eup vinegar 1 or 2 grated onions 


Combine and shake well. Yields about 1 quart. 


Mrs. Walker Geitner 


FRUIT DRESSING 


Three eggs, beat in juice of 2 oranges and 2 lemons. Add ‘1 scant 
cup sugar. Cook until thick and when cool add 1 pint of cream stiffly 
beaten. May be used for salads and desserts. 


Mrs. Robert Tarrant 


OLD FASHIONED COOKED DRESSING 


1 teaspoon mustard 1 cup milk 

1 teaspoon sugar 13 teaspoons butter 
4 teaspoon salt 1 egg 

Speck of pepper 4 cup hot vinegar 


Combine dry ingredients. Beat egg, add milk, and stir into dry 
ingredients. Cook over hot water, stirring constantly until mixture 
coats spoon, Add hot vinegar, blend well and remove from heat. 


Mrs. J. F. Abernethy 
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FRUIT SALAD DRESSING aay “ 


2 cup sugar 1 teaspoon dry mustard 
12 teaspoons paprika 













Stir in slowly % cup vinegar and 1 cup olive oil. Beat with rotary ai 
beater 3 minutes and it will not separate Mrs. Walker Geitner 


LEMON SAUCE 


1 lb. brown sugar 2 tablespoons flour 
Juice of three lemons 2 eggs 
-Grated rind of 1 lemon Water to moisten 


Combine sugar, lemon juice, lemon rind, and water. Dissolve mix- 
ture over medium heat. Combine flour and beaten eggs, add to sugar 
mixture and jet cook until it thickens, stirring constantly. 


Mrs. Robert Erwin 


BARBECUE SAUCE 


1 stick butter 1 tablespoon Flour ? 

2 tablespoons catsup 1 teaspoon salt 

2 tablespoons Worcestershire % cup vinegar 

Dash nutmeg 1 small onion cut fine 
Dash black pepper 1 button garlic cut fine 


Make a hard sauce of butter and flour. Add other ingredients and 
bring to a boil, adding about ™% cup of water to this mixture. This — 
may be used for barbecuing chicken, pork, or beef by pouring the mix- 
ture over the meat and basins every 15 minutes. 


VEGS seas Hutchinson 


COLD TOMATO COBB ‘ 


6 large ripe tomatoes For the top: 


1 small white onion 5 tablespoonfuls of mayonnaise . 
12 teaspoonful of salt 1 heaping tablespoonful of minced | 
% teaspoonful of freshly ground parsley 


black pepper (or 2 or’3 dashes 1 teaspoonful of Sun curry nore 2 
of ordinary biack pepper) a 


Mix the mayonnaise, parsley, and curry together and keep in the 
refrigerator unti Ithe tomatoes are served. Peel and scrape or grate — 
the onion. Scald and skin the tomatoes and put through a medium 
grinder, seeds included. Mix the onion, tomatoes, and seasoning to- j 
gether and place in the freezing tray of the refrigerator until Lorene a 
ly chilled but not frosty. Serve in boullion cups or small Chinese bowls. 
Place about two teaspoonfuls of the mayonnaise mixture in the center 
of each serving. Very good in place of a cold soup. Serves six persons, 

Mrs. R. A. Grimes, Sr. EY 2 ) 
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VEG Eee ASB LS Ess 


ASPARAGUS SUPREME 


1 large can white asparagus 2 cup blanched almonds 
2 hard boiled eggs 13 cups cream sauce 


4 cup grated cheese 


Slice eggs ,add grated cheese to cream sauce. Place alternate layers 
of asparagus, sauce, eggs and almonds in casserole and bake 20 min- 
utes or until golden brown. Serves six. Mrs. Bailey Patrick. 


Cream Sauce 


13 tablespoon butter Y% teaspoon salt 
1% tablespoon flour Few grains pepper 
13 cups hot milk 


Meit butter in saucepan, add flour mixed with seasonings and stir until 
well blended; add hot milk gradually while stirring constantly. Bring 
to the boiling point and boil 2 minutes. Mrs. Bailey Patrick 


ASPARAGUS CASSEROLE 


1% tablespoons butter 1 Ne. 2 can asparagus 
3 tablespoons flour 4 hard boiled eggs 

% teaspoon salt 3 or 4 pimientos 

Dash of pepper 2 cup blanched almonds 
2 cup asparagus stock Parmesan cheese 


% cup milk 


Melt butter, add flour, salt and pepper. Add the milk and stock and 
cook until thickened, stirring constantly. In baking dish arrange a layer 
of asparagus, a layer of sliced hard boiled eggs. Then sprinkle with 
almonds and cheese and pimiento strips. Cover with the cream sauce. 
Repeat until baking dish is filled. Pour remaining sauce over dish, 
cover well with cheese. Bake in a moderate oven (350 degrees) for 
20 minutes. Mrs. Jake Shuford, Jr. 


CORN PUDDING 


2 cups cooked corn 14 tablespoons butter or margar- 
2 eggs slightly beaten ine 

2 cups scalded milk 1% teaspoon salt 

1 teaspoon sugar Pepper 


Combine all ingredients, and pour into greased casserole. Set in pan 
of warm water. Bake in moderate oven of 325 degrees for 1 hour and 
15 minutes or until firm. Serves 6. Add % cup grated cheese or table- 
spoon minced onion if desired. Mrs. Robert Erwin 
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FRENCH FRIED ONIONS 


teaspoon salt 
es 


1 cup sweet milk 
1 cup flour 
2 teaspoons baking powder 


he ble 


og 


Mix flour, baking powder, and salt together; then add slowly the beat- 
en egg and sweet milk. Slice onions 4 of an inch thick, dip the rings 


in the batter and fry in deep fat. Mrs. P. D. Hutchison 
SCANDINAVIAN POTATOES 

6 medium sized potatoes 2 tablespoons butter 

6 anchovies Salt and pepper 

% teaspoon chopped parsley 2 egg yolks 

3 teaspoon dry mustard 


Pare potatoes and cook in salted water until tender. Then put through 
ricer. Add the anchovies, drained from oii, and cut in %4 inch pieces. 
_Add chopped parsley, mustard, butter and seasonings. Blend thorough- 
ly and stir in the beaten egg yolks. Cook 8 minutes, stirring constant- 
ly. Remové from heat, pour in shallow baking dish and let cool. Mold 
in the form of small eggs, roll in bread crumbs, then in beaten egg, and 


fry in deep hot fat. Garnish with parsley. 
Mrs. Jake Shuford, Jr. 


GESCHMELTSA NOODLES 
Pennsylvania Dutch Dish 


1 large pkg. fine egg noodles Butter 
3 cups boiling water Rolled toasted bread crumbs 


Boil noodles in salted water, cook about ten minutes or until tender. 
Drain and pour cold water over noodles. Drain again and put in pan in 
which a good sized piece of butter has been placed. Stir noodles until 
slightly brown. Remove from pan, serve in dish topped with rolled, 
toasted bread crumbs. Noodles can be placed in buttered casserole and 
heated in oven. Mrs. H. D. Althouse 


GRATED SWEET POTATO PONE 


R. Gregg Cherry 
Governor of North Carolina 
(By permission) 


2 cups raw grated sweet potatoes 1 teaspoon cinnamon 
1/3 cup molasses 4 teaspoon salt 

1 cup light brown sugar 1 egg, well beaten 

4 grated orange peel 1 pint milk 


1 teaspoon ground ginger 


Combine all ingredients and mix well. Turn into a well-buttered bak- 


ing dish and bake in a slow oven (250 degrees F.) for 3 hours. Serve 
warm (not hot) with a pitcher of rich cream. Serves 6. 
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SQUASH SOUFFLE 

























4 tablespoons butter 1 cup milk 
13 teaspoons salt 4 tablespoons flour 
4 teaspoon pepper Cook together and cool. 


Cook squash and let water cook out, put through sieve and use 1s 
cups squash. Separate 3 eggs, add yolks to white sauce. Beat whites 
and fold in. Bake 50 minutes in pan of water. Mrs. Joseph Murphy 


HOT SLAW 


To serve 6-8. ae medium sized head of cabbage, medium green. 
Cut cabbage through the center and let stand in cold water until crisp. — 
Drain and shred fine. Cook slowly in heavy covered vessel until tender — 
using as little (if any) water as possible to prevent scorching. Do not © 
over-cook. Season to taste in order given with salt, pepper, and about 
1/3 cup of sugar. Add 4 to 5 tablespoons of vinegar. “Add about 213 ae 
cups thick sour cream. Let stand on low heat for a few minutes and 
serve. : Mrs. Wade H. Shuford eS. 


STUFFED CABBAGE 


Take one head of soft cabbage. Remove leaves separately and ‘put. ae . 
in salt water overnight. Take 1 pound ground pork, put in dish, add 
1 cup cooked rice, 2 raw eggs, % onion finely chopped, salt, pepper, 
% cup undiluted Carnation milk, and 2 tablespoons lemon juice. Mix 
all together well and put two heaping tablespoons in each cabbage leaf. _ 
Roll and cook the rolls of stuffed cabbage in 1 pound of sauer kraut and = 
necessary water for about 2 hours. Mrs. Jake Shuford, Jr. 


STUFFED BROILED TOMATOES a 


6 medium sized tomatoes 2 teaspoonsful of salt (or to taste) ¥ 
2 tablespoonsful minced onions 1 teaspoonful chili powder “atic <a 
2 tablespoonsful green pepper 2 cup French dressing ih 
1 cup fresh or canned whole kernel 2 tablespoonsful of butter 

corn 1 tablespoonful flour rg 


Cut thin slice from top of tomatoes, scoop out about one-half of pulp. — 
Mix the pulp with green pepper, minced onion, corn, salt and chili pow- 
der, cook in the 2 tablespoons of butter and flour for ten minutes. Fill — 
tomatoes with above mixture, arrange in shallow baking pan with one-— - 
half of French dressing and broil for about 15 minutes. Baste three 
or four times with remains of French dressing during broiling. They — Bes: 
may also be broiled on surface burner in tightly covered frying pan. | 

Mrs. James W. Keever | 


GREEN BEANS 


4 lbs. green beans 1 tablespoon salt = : 

4 lb. rib side meat 4 teaspoon sugar a mae 

1 cup cold water ise ms 
Wash beans and drain. Cook slowly for 3 hours. Boil down dry. Do 


re: 


not cook in pressure cooker, Mrs, D, G. Rowe, Se Be ee 
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_ TRUTRED TIRE COMPANY “ 


Your U. S. Tire Dealer 
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INGOLD COMPANY, Inc. 


Roofing, Sheet Metal 


Plumbing and Heating 


LeVine EsRelay geass 


Hickory, North Carolina 
Gifts of Rare Beauty, Guaranteed Quality 
and Appreciated Usefulness 


* 


Sterling Silver 
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